





PREMISE:

Type of building an d number of floors: Mixed-use, Multi-unit (Retail/Office)- 14 Floors

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?
. . 404 Total Permitted (254- 2nd Floor, 150- 3rd Floor),
@ Yes 00 No What is maximum NUMBER of people permitted_Schedule A & Temp CO Attached.

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ - please

give specific zoning designation, such as R8 or C2): C6-1G

PROPOSED METHOD OF OPERATION:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor

space, if appli cable) 2nd Eloor: Sun- Wed:10am-2am; Thurs-Sat: 10am- 4am (when all employees and patrons will be out of the premises),

3rd Floor Indoor Space: 10am-2am (all days); 3rd Floor Outdoor Space: 10am-10pm (all days- NO CHANGE).

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? O Yes O No

if yes, please describe what type: Wedding banquets and special events

Number of indoor tables? 22 Total number of indoor seats? _230

How many stand-up bars/bar seats are located on the premise (number, length, and location)
2 (Both on the 3rd Floor)- L-Shaped 26'4" x 7'6" (14 seats); Rectangle- 20'6" x 3' (5 seats- sushi bar)

(A stand-up bar is any bar or counter -with seating or not- where you can order, pay for, and receive alcohol)
Does premise have a full kitchen? £ Yes O No
Does it have a food preparation area? O Yes 0 No (If any, show on diagram)

Is food available for sale? & Yes O No if yes, describe type of food and submit a menu
See attached menu

What are the hours the kitchen will be open? Al hours of open operation

Will a manager or principal always be on site? & Yes O No I yes, which?
How many employees will there be? Approximately 15 employees

Do you have or plan to install O Erench doors i accordion doors or & windows?
*3rd floor only with menu

Will there be TVs/monitors? & Yes O No (If Yes, how many?)

Will premise have music? 4 Yes O No
If Yes, what type of music? & Live musician [J DJs & Streaming services/playlists
|f other type’ please deScribe Live music on the 2nd floor only

What will be the music volume? & Background (conversational) [4 Entertainment (live music venue

level) Please describe your sound system: Simple speakers with volume control

Will you host any promoted events, scheduled performances, or any event at which a cover fee is

charged? If Yes, what type of events or performances are proposed and how often? N

Revised: July 2022 Page 2 of 5



LOCATION:

How many licensed establishments are within 1 block? 2 (Off-premises grocery markets)

How many On-Premise (OP) liquor licenses are within 500 feet? 3

Is the premise within 200 feet on the same street of any school or place of worship? [0 Yes & No

COMMUNITY OUTREACH:

Please see the Community Board website to find block associations or tenant associations in the
immediate vicinity of your location for community outreach. Applicants are encouraged to reach out to
community groups, but it is not required. Also use provided petitions, which clearly state the name,
address, license for which you are applying, and the hours and method of operation of your
establishment at the top of each page. (Attach additional sheets of paper as necessary)

We are including the following questions to be able to prepare stipulations and have the meeting be
faster and more efficient. Please answer per your business plan; do not plan to negotiate at the

meeting.

1. Mylicense typeis: @O beer & cider [ wine, beer & cider [ liquor, wine, beer & cider
2. O I will operate a full-service restaurant, specifically a (type of restaurant)

restaurant, or

B 1 will operate a_Wedding/bgnquet hall serving Cantonese/Japanese/Sushi

@ with a kitchen open and serving food during all hours of operation OR OO with less than a full-

service kitchen but serving food during all hours of operation OR O Other

3. My hours of operation will be: *See Below

Mon ; Tue ; Wed :
Thu s Fri ; Sat :
Sun . (l understand opening is "no later than" specified opening

hour, and all patrons are to be cleared from business at specified closing hour.)
4. O [ will not use outdoor space for commercial use (including Open Restaurants) OR

B 1 will close all outdoor dining allowed under the temporary Open Restaurants program and any

other subsequent uses by 10:00 P.M. all days and not have any speakers or TV monitors outdoors

b

O 1 will employ a doorman/security personnel:
Installed based on recommendations from sound engineer

6. @ 1 willinstall soundproofing,

**Hours of Operation:

2nd Floor: Sun-Wed:10am-2am; Thurs-Sat: 10am-4am

3rd Floor Indoor Space: 10am- 2am (all days)

3rd Floor Outdoor Space: 10am-10pm (all days) (no change)
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Royal Century Banquet Inc- MENU
100 East Broadway, Unit C2, New York, NY 10002

Royal Century Banquet Dim Sum Breakfast & Cantonese Dinner Menu

Dim Sum Breakfast Menu

Steamed Dim Sum

Har Gow (Shrimp Dumplings)

Delicate rice flour wrappers filled with plump shrimp, steamed until translucent.

Siu Mai (Pork and Shrimp Dumplings)

Traditional dumplings filled with a mix of pork and shrimp, topped with crab roe.

Char Siu Bao (BBQ Pork Buns)

Soft buns filled with sweet and savory BBQ pork.

Lo Mai Gai (Sticky Rice in Lotus Leaf)

Glutinous rice, chicken, and mushrooms wrapped in lotus leaves and steamed.

Steamed Chicken Feet with Black Bean Sauce

Chicken feet steamed with a savory black bean sauce.

Steamed Spare Ribs with Black Bean Sauce

Pork spare ribs steamed with black beans and garlic.

Steamed Bean Curd Rolls

Bean curd skin rolls filled with pork and vegetables.

Pan-Fried & Deep-Fried Dim Sum

Spring Rolls

Crispy rolls filled with vegetables and pork, deep-fried to golden perfection.

Deep-Fried Shrimp Balls

Crispy on the outside, juicy and tender shrimp balls inside.

Fried Taro Dumplings






Royal Century Banquet Dim Sum Breakfast & Cantonese Dinner Menu

Cantonese Dinner Menu
Appetizers
Typhoon Shelter Crab

Crispy fried crab with garlic and chili, inspired by the famous Hong Kong dish.

White Cut Chicken

Tender steamed chicken served with ginger and scallion dipping sauce.

Honey-Glazed BBQ Pork

Succulent slices of pork glazed with a sweet honey sauce.

Salt and Pepper Shrimp

Crispy shrimp seasoned with salt and pepper, served with a side of spicy dipping sauce.
Main Courses

Steamed Grouper

Fresh grouper steamed to perfection, served with soy sauce and ginger.

Braised Lion's Head Meatballs

Large pork meatballs braised in a rich, savory sauce.

Sweet and Sour Pork

Crispy pork pieces coated in a tangy sweet and sour sauce.

Beef Chow Fun

Stir-fried flat rice noodles with tender beef and bean sprouts.

Desserts

Mango Sago Pomelo

A refreshing dessert made with mango, pomelo, and sago in a sweet coconut milk base.













































From

: Kimberly Summers kimberly@ds-lawoffices.com &

Subject: CB3 Application- Royal Century Banquet- Method of Operation Change
Date: September 29, 2026 at 1:19PM
To:

Bcc:

kwebster.nyc@verizon.net, ban62007 @gmail.com, treverholland@gmail.com, lesdwellers2012@gmail.com,
orchardstblockassociation@gmail.com, franklin.douglas@gmail.com, friendsoftheles@gmail.com,
info@sewardparkconservancy.org, info@gohproductions.org, abbysierros@gmail.com, savetwobridgesnyc@gmail.com,
ck@wingflix.com, info@lespi-nyc.org, thechinatowncore@gmail.com, dakota@fabnyc.org, hello@dsba.nyc, Kimberly Summers
kimberly @ds-lawoffices.com

Good morning,

| am the attorney for Royal Century Banquet Inc. My client operates a restaurant and banquet hall at 100 East Broadway, Unit C2, with an
on-premises liquor license, and they are seeking to extend their hours of operation to 2am (please note that this is the only change being
requested). Please find attached a copy of their completed CB application in advance of their October 19th meeting with the Community
Board.

As always, if you have any questions please do not hesitate to reach out. Thank you!
Best regards,

Kimberly A. Summers, Esq.
DIPASQUALE & SUMMERS
555 Fifth Avenue, 14th Floor
New York, New York 10017
(t) 646.383.4607

(f) 646.606.2388
www.DS-LawOffices.com

Follow us on: Facebook Twitter LinkedIn

Dimes Square Block Association hello@dsba.nyc Kimberly Summers kimberly @ds-lawoffices.com

This e-mail is confidential and is intended only for the person(s) named above. Its contents may also be protected by privilege, and all rights
to privilege are expressly claimed and not waived. If you have received this e-mail in error, please call us immediately and destroy the entire
e-mail. If this e-mail is not intended for you, any reading, distribution, copying, or disclosure of this e-mail is strictly prohibited.

CB Application- Royal Century .
Banquet- Submitted.pdf


https://www.ds-lawoffices.com/
https://www.facebook.com/DSRestaurantLaw/
https://twitter.com/restaurant_nyc
https://www.linkedin.com/in/kimberly-summers-3b4bb44/



